
Appetizers

A.	Tom Yam Goong 	 92:-
	 Shrimp soup in coconut milk, chili paste, lime leaves, 
	 lemongrass, galangal, onion tomatoes, mushrooms & 
	 coriander.

B.	Tom Kha Gai	 82:-
	 Chicken soup in coconut milk, lime leaves, lemongrass, 
	 galangal, onion, tomatoes, mushrooms & coriander.

C.	Seaside’s spring roll 	 51:-
	 Homemade spring roll filled with  minced chicken,
	 glass noodles, cabbage, leeks, carrot, with 
	 sweet chili sauce & pickled vegetables.

D.	Spring rolls 	 51:-
	 5 vegetarian spring rolls with sweet chili sauce & 
	 pickled vegetables.

E.	Taad Maan Gai 	 92:-
	 Deep-fried spicy chicken patties with sweet chili sauce
	 topped with coriander & crushed peanuts.

Grilled 
(Served with rice)

1.	Satay	 144:-
	 4 chicken skewers with peanut sauce and pickled 
	 vegetables.

2.	Moo Ping	 154:-
	 Pork loin on a skewer, pickled vegetables & Seaside’s 
	 sauce (Palm sugar, garlic, coriander, tamarind, fish sauce)
 	 topped with coriander.

3.	Nue Yang	 165:-
	 Flank steak on skewers, pickled vegetables & Seaside’s
	 sauce (Palm sugar, garlic, coriander, tamarind, fish sauce) 
	 topped with coriander.



Fried
(Served with rice)

4a.	Spring rolls	 103:-
		  11 Deep-fried mini vegetarian spring rolls, sweet chili sauce & 
		  pickled vegetables.
		  Note! 13 pieces without rice.

4b.	Seaside’s spring rolls 	 144:-
	 	 3 deep-fried homemade spring rolls filled with minced chicken, glass 
	 	 noodles, cabbage, leeks, carrot served with sweet chili sauce & 
		  pickled vegetables.  Note! Also available gluten-free  149:-

5a.	Seaside’s chicken wings (Gluten-free)	 149:-
	 Deep-fried spicy chicken wings with Seaside’s sauce (Palm sugar, garlic, 
	 coriander, tamarind, fish sauce topped with coriander) and vegetables. 
5b.	Popcorn chicken (Gluten-free)	 149:-
	 Deep-fried breaded chicken fillet served with sweet chili sauce & 
	 pickled vegetables.
6.	Goong Ha	 175:-
	 Deep-fried shrimp rolls served with sweet chili sauce or
	 peanut sauce & vegetables. 
7a.	Garlic roasted ribs	 175:-
	 Deep-fried thick ribs with roasted garlic served with 
	 chili sauce & pickled vegetables.

7b.	Cha-Cho	 175:-
	 Crunchy side pork served with sweet soy sauce or spicy
	 chili sauce & vegetables.

Soups 
(Served with rice)

8.	Tom Kha Gai	 144:-
	 Chicken soup in coconut milk, lime leaves, lemongrass, 
	 galangal, onion, tomatoes, mushrooms & coriander.

9.	Tom Yam Goong	 175:-
	 Shrimp soup in coconut milk, chili paste, lime leaves, 
	 lemongrass, galangal, onion, tamatoes, mushrooms & coriander.



	 From No.10 - No.28 choose your proteins between:
	 Vegetarian/Tofu/Chicken/Pork loin 	 144:-
	 Shrimps/Squid/Beef	 175:-

Stews 
(Served with rice)

10.	Kaeng Massaman
	 Massaman curry stew with coconut milk, potatoes, onion & peanut.

11.	 Kaeng Panang
	 Panang curry stew with coconut milk, lime leaves, paprika & onion.

12.	Kaeng Kheo Hwan
	 Green curry stew with coconut milk, squash, bamboo shoots & Thai basil.

13.	Kaeng Daeng 
	 Red curry stew with coconut milk, squash, bamboo shoots & Thai basil.

Wok
(Served with rice)

14. Phad Khing
	 Stir-fried garlic, ginger, leek, onion, paprika, mushrooms with oyster sauce

15. Phad Pong Ka Ree
	 Stir-fried egg, paprika, onion, leek, celery with oyster sauce & curry.

16. Phad Preo Hwan
	 Stir-fried paprika, onion, carrot, cucumber, tomatoes & pineapple,
	  with sweet & sour sauce.

17. Phad Satay
	 Stir-fried paprika, onion, cabbage & carrot with peanut sauce.

18. Phad Med Mamaung
	 Stir-fried paprika, onion, scallion & cashew nuts with chili paste & oyster sauce.

19. Phad Kaprao
	 Stir-fried paprika, onion, holy basil with garlic, fresh chili & oyster sauce.

20. Phad Phed
	 Stir-fried paprika, onion, bamboo shoots, Thai basil with red curry.



21.	 Phad Phak Ruam
	 Stir-fried garlic, cabbage, onion, paprika, carrot, broccoli, leek, mushrooms
	 with oyster sauce.

22a. Phad Nam Prik Pao
	 Stir-fried paprika, onion, broccoli, Thai basil with chili paste, garlic, 
	 fresh chili & oyster sauce.

22b. Phad Prik-Thai Damm
	 Stir-fried paprika, onion, carrot, mushrooms with garlic, black pepper &
	 oyster sauce

Fried rice
23.	 Khao Phad 
	 Fried rice with egg, broccoli, onion, carrot, tomatoes, with oyster sauce & 
	 topped with coriander & white pepper.

24a.	Khao Phad Sabbarod
	 Fried rice with egg, onion, scallion, pineapple, cashew nuts with curry &
	 oyster sauce.

24b. Khao Phad Nam Prik Pao
	  Fried rice with paprika, onion, broccoli,Thai basil with chili paste, garlic,
	  fresh chili & oyster sauce.
24c. Khao Phad Kaprao
	 Fried rice with egg, paprika, onion, holy basil with garlic, fresh chili &
	 oyster sauce.

Noodles
(No rice)

25.	 Phad Thai
		  Fried rice noodles, egg, leek, bean sprouts with tamarind sauce topped with
		  crushed peanuts.

26.	 Phad See Ew
		  Fried flat rice noodles, egg, broccoli, cabbge, carrot with black soy sauce,
	 	 topped with white pepper.

27.	 Phad Mee
		  Fried egg noodles, cabbage, carrot, leek with sweet chili & sesame oil sauce.



28.	 Phad Woon Sen
		  Fried glass noodles, egg, cabbage, leek, carrot, tomatoes, celery with 
	 	 oyster sauce topped with white pepper.

29.	 Seaside’s Phad Woon Sen	 185:-
		  Fried glass noodles, shrimps, mussels, squid, onion, paprika, broccoli,
	 	 Thai basil with garlic, fresh chili, chili paste & oyster sauce.

Salads 
(Served with rice)

30. Yam Thaley	 185:-
	 Sour & spicy shrimps, squid, mussels mixed with fresh chili, chili sauce, 
	 tomatoes, celery, onion & coriander.

31.	 Laab Gai/Moo	 165:-
	 Sour & spicy minced chicken/minced pork loin mixed with chili flakes,
	 red onion, scallion, Mexican coriander & crushed roasted rice topped
	 with coriander.

32.	Yam Nue	 175:-
	 Sour & spicy meat with chili paste, fresh chili, chili sauce, onion, tomatoes,
	 celery & coriander.

33.	Som Tam Goong 	 195:-
	 Sour & spicy papaya salad with carrot, fresh chili, garlic, shrimps,
	 tomatoes & crushed peanuts.

34.	Seaside’s Special Seafood	 228:-
	 Mixed shrimps, mussels, squid, corn with seafood sauce, garlic,
	 chili paste topped with chives served with garlic bread (no rice).

Desserts

A.	 Homemade coconut ice cream with deep-fried banana	 92:-
	 Mixed coconut flakes and sesame seeds topped with Maple syrup.

B.	 Deep fried vanilla ice cream	 92:-
	 Served with chocolate sauce, whipped cream & strawberry jam.



*Drinks*
ÖL - Beer
Carlsberg Hof 33 cl. 4,2%	 55:-
Carlsberg Export 33 cl. 5,0%	 65:-
Chang 65 cl. 5,0%	 89:-
Singha 33 cl. 5,0%	 65:-
Singha 65 cl. 5,0%	 89:-
Staropramen 33 cl. 5,0%	 69:-
Staropramen 50 cl. 5,0%	 79:-
Falcon 50 cl. 5,2%	 65:-
Draft beer 40 cl. 5,2%	 59:-
Draft beer 50 cl. 5,2%	 69:-
Mariestad 3,5 %	 60:-
Mariestad 5,3 %	 69:-
Eriksberg 5,3 %	 69:-
Ipa (A Ship Full Of Ipa) 5,8 %	 69:-

Wine	 Glass/Bottle
White wine, Vina Maipo         	 65:-/260:-
Red wine, Vina Maipo	 65:-/260:-
Red wine, Casillero Del Diablo	 75:-/300:-
Rosé wine, Vina Maipo	 65:-/260:-
Rosé wine, Puy Cheri Rosé 	 85:-/340:-
White sparkling, Prosecco (Organic) 20 cl. 	 110:-

Cider 

Kopparbergs 33 cl. 4,5%	 58:-
Kopparbergs 50 cl. 4,5%	 65:-
Sommersby 33 cl. 4,5% 	 65:-



Alcohol free

A Ship Full Of IPA 	 49:-
Carlsberg 	 49:-
Cider	 49:-
White wine, Jocobs Creek 	 55:-/Glass
Red wine, Jacobs Creek	 55:-/Glass

Cold drinks

Festis 	 18:-
Pepsi, Pepsi Max, Zingo, 7 UP,  & other soda 33 cl	 25:-
Cola, Cola Zero, & other soda 50 cl	 32:-
Iced coffee 	 47:-
Chadam-Yen (Thai ice tee)	 42:-
Cha - Manao (Thai ice tee with lime)	 47:-
Cha-Nom (Thail ice tee with milk)	 47:-

Hot drinks

Tee		 25:-
Coffee 	 30:-
Cappuccino 	 40:-
Chai Latte	 40:-

Doggybag	 10:-

*The origin of the raw materials*
Chicken - Brasil (Halal)
Beef - Denmark (Halal)
Pork loin - Germany 
Shrimps - India/Vietnam 
Squid - KinaGreen 
Mussels - New Zeeland 


